Federal Democratic 
Republic of Ethiopia 

a^ EDICT OF GOVERNMENT "^SL 

In order to promote public education and public safety, 
equal justice for all, a better informed citizenry, the rule 
of law, world trade and world peace, this legal document is 
hereby made available on a noncommercial basis, as it is 
the right of all humans to know and speak the laws that 
govern them. 

ET ENJERA.DS (2012) (English) : 
Specification for Teff Enjera 








BLANK PAGE 




^kjrg-^ 




^^355^* 



PROTECTED BY COPYRIGHT 



ETHIOPIAN DES XXX:201 2 

STANDARD 



Teff enjera — Specification 



ICS: 67.060 

Published by Ethiopian Standards Agency 
©ESA 




ESXXXX:2012 



Foreword 

This Ethiopian Standard has been prepared under the direction of the Technical Committee for 
Starch flour and bread (TC 24 ) and published by th e Ethiopian Standard s Ag ency (ESA ). 

The standard has been developed to address observed needs and to support the local industry 
inorderto make progress through upraising competitiveness and maintain comparative market 
advantage both domestically and internationally. Information has been gathered from various relevant 
sources in developing the technica I specifications. 
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Teff enjera — Specification 



1 Scope 

This Ethiopian Standard specifies the requirements for teff enjera (Ethiopian flat bread). 

2 Normative reference 

The following Ethiopian Standard contains provisions, which through references in the text constitute 
provisions of this Ethiopian Standard. At time of publication, the editions indicated were valid. All standards 
are subject to revision and parties to agreements based on this Ethiopian Standard are encouraged to 
investigate the possibility of applying the most recent editions of the Ethiopian Standards indicated below. 
Registers of currently valid standard s are maintained in the Ethiopian Standards Agency (ESA). 

ES 671, Teff- Specification; 

ES261, Potable water; 

ES 921, Guide to product packaging- Foodstuffs and perishables; 

ES 1070, Beakery products (biscuits, breads) - Sampling techniques. 

3 Definition 

For the purpose of this standard , the following definitions shall apply: 

3.1 

teff (Eragrostis tef) 

is a warm season annual grass which is harvested for grain and milled into flour. 

3.2 
enjera 

is a fermented, sour, leavened pancake-like bread made from teff (Eragrostis tef); which is the most common and main 
stapple food in Ethiopia. 

3.3 

irsho (traditional yeast) 

is a thin yellow liquid, Ethiopian version of sourdough starter which is remnant of fermentation from previous batch 
that accumulates on the surface of the batter. 

3.4 
bubbly eye 

is small hole formed on the top surface of enjera when the moisture has evaporated. 

4 Essential ingredients 

The following materials shall be used in the preparation of dough for enjera. 

4.1 Tef flour; 

4.2 Irsho (traditional yeast); 

4.3 Potable water as specified in ES 261 
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5 Requirements 

5.1 General 

5.1.1 Raw materials 

For the baking of enjera in the conventional form clean, wholesome teff flour shall be used. 

5.1.2 Texture of enjera 

The upper side of enjera shall have bubbly eye texture, while the back side shall be smooth. It shall be free from mold 
and any other evidence of incomplete mixing of dough or baking. It shall also be free from non-porous mass, from splits 
and large holes. 

5.1 .3 Serving size of enjera 

Serving size of enjera shall be 52 Cm in diameter. 

5. 1 .4 Net mass/weight 

The minimum net mass of enjera after it is baked shall be 350 gram and above as required by the purchaser. 

5.2 Hygienic conditions 

The injera shall be manufactured and handled in the premises maintained under hygienic conditions 

5.3 Nutritional facts 

Enjera shall also comply with the nutritional requirements specified in table 1 below. 

Table 1 . Nutritional requirements for enjera(composion interms of 100 grams of edible portion) 



S.No 


Description 


Units 


Requirement (minimum) 


Remarl< 


1 


Protein 


g 


3.00 




2 


Carbohydrate 


11 


31.90 




3 


Fat 


M 


0.60 




4 


Iron 


mg 


7.00 




5 


Moisture 


% 


52.10 




6 


Food Energy 


Calorie 


145 





5.3 Microbiological requirements 

Enjera shall also comply with the microbiological requirements specified in table 2 shown below. 
Table 2. Microbiological requirements for enjera 
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6 Sampling 

Sampling of enjera shall be carried out in accordance with ES 1070 

7 Packaging 

The injera shall be wrapped or packed as such in clean, polyethylene bags or any other suitable non-toxic wrapper 
to preserve freshness as specified in ES 921. 

8 Labeling and marking 

8.1 Labeling 

Each container of enjera shall be labeled clearly and indelibly with the following information whenever necessary. 

a) Name of the material (enjera); 

b) Name and address of manufacturer; 

c) Declare any added ingredients, conditioners, improvers, preservatives nutrients, vitamins or 
minerals (if any); 

d) Trade name; 

e) Mass of the loaf when packed; and 

f) Any other labeling requirements required by the purchaser 

8.2 Marking 

Each container of enjera that is in compliance with this Ethiopian Standard shall bear the National standard mark 
upon approval by the Designated Authority 
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Organization and Objectives 

The Ethiopian Standards Agency (ESA) is the national standards body of Ethiopia 
established in 2010 based on regulation No. 193/20 10. ESA is established due to the 
restructuring of Quality and Standards Authority of Ethiopia (QSAE) which was 
established in 1970. 

ESA ^s objectives are:- 

<♦ Develop Ethiopian standards and establish a system that enable to 

check weather goods and services are in compliance with the 

required standards, 
♦ Facilitate the country's technology transfer through the use of 

standards, 
<♦ Develop national standards for local products and services so as to 

make them competitive in the international market. 

Ethiopian Standards 

The Ethiopian Standards are developed by national technical committees which are 
composed of different stakeholders consisting of educational Institutions, research 
institutes, government organizations, certification, inspection, and testing 
organizations, regulatory bodies, consumer association etc. The requirements and/ 
or recommendations contained in Ethiopian Standards are consensus based that 
reflects the interest of the TC representatives and also of comments received from 
the public and other sources. Ethiopian Standards are approved by the National 
Standardization Council and are kept under continuous review after publication and 
updated regularly to take account of latest scientific and technological changes. 
Orders for all Ethiopian Standards, International Standard and ASTM standards, 
including electronic versions, should be addressed to the Documentation and 
Publication Team at the Head office and Branch (Liaisons) offices. A catalogue of 
Ethiopian Standards is also available freely and can be accessed in from our 
website. 

ESA has the copyright of all its publications. No part of these publications may be 
reproduced in any form without the prior permission in writing of ESA. 
International Involvement 

ESA, representing Ethiopia, is a member of the International Organization for 
Standardization (ISO), and Codex Alimentarius Commission (CODEX). It also 
maintains close working relations with the international Electro-technical 
Commission (lEC) and American Society for Testing and Materials (ASTM) .It is a 
founding member of the African Regional Organization for standardization 
(ARSO). 



More Information ? 
Contact us at the following address. 
The Head Office of ESA is at Addis Ababa. 

Son- 646 06 85, Oil- 646 05 65 
1^011-646 08 80 
ISI 2310 Addis Ababa, Ethiopia 
E-mail: info@ethiostandards. org. 
Website: www. ethiostandards. org 
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